. NEW -YORK TRIBUNE;-SUN%‘}, NOVEMBER 5, nm.

—

, Tribune Justitute Testea oot

From--With the Last Word on
o Food Valups

By Anne Lewis Pierce,
pirecior Tribune Institute

S(}ME twenty years ago you

1
i

' bought gelatine only in the
"drug store, in shreds or sheets
ol derk brownish cast, To-day it
4 a bright amber, sparkling
granulated product, housed in lit-
ge sanitary boxes and as thor-
oughly distributed, East and West,
2 any food product we have. Fur-
shermore, the same progressive sci-
| ince which a short time ago an-
nounced that gelatine was an “in-
complete” protein; that one woula
darve on it alone as a protein
ration, though still maintaining this
point, now admits that it is at least
62 per cent eflicient and that it is
the earrier of one of the proteins
essential to growth and develop
ment. (If you erave familiarity
with these proteins this one’s first
rame is “‘lyeine,” and it has a nota-
ble reputation for its building
powers. )
Gelatine News [
The poor laboratory rat, which in!
152 days comes to the maturity a
homan would attain in twenty-one
years, conclusively proved the poiut
that gelatine was a growth-promot-
ing food by “fading away” on a dies
of white bread and butter, but coni-
ing back to normal in thirty-seven
days when gelatine was added to the
menu. Furthermore, even on
graham bread and butter the rats

gained more—made better use of the
food when gelatine was added.

So gelatine is coming back inte
the ration, especially into the menu
of invalids or convalescents, with an
added prestige due to the apprecig-
tion of this special nutritive value
and also the new bill of health tha:
modern gelatine has earned for san-
itation and cleanly methods of pren.
aration and careful selection of raw
material. These, ecombined with
delicacy, variety of uses and ease
of .consumption and digestion, give
it a strong appeal both in hospita] |
end home, for pleasure or health.

Another place where gelatine is
welcomed is  the tropics, where
meats are scarce and hard to keep.
There this easily kept source of pro-
tein is welcomed. It helped build
the Panama Canal we hear on good
authority, and though rated at fires |
as a “non-essential” during the war |
by those who had only a “pink des-|
sert” in mind, it was afterward used i
for convalescents and wounded men
quite extensively.

For the old days when glue and!
gelatine got mixed up in a manu- |
facture are no more, if you are buy- |
ing a standard brand like the one|
we saw made—step by step—in Cam- |
den, N. J., and boxed and shipped |
from the packing plant de luxe in |
Johnstown, N. Y. For it took two |
little journeys to cover the Kmnox |
gelatine industry. We had heara
“that a woman runs it,” and, foods
and women being the two leading[,
specialties of the Institute, we were |
up and off on the trail of this food |
story pronto. 1

of, anyway? The question is |
ugaally a furtive one, and the an- |
swer awaited with bated breath. |

thing from hides and hoofs and old i
bones to calves’ heane and glue.
Why rake up these old scores? |

the Kind & Landesmann plant in |

At the Camden Plant, Where
| Food Standards Are Bettered

'.W‘HAT do you make gelatine out the governmental experimental work | United States and South America

to establish standards was con-
ducted ~nd where the chemiecal

| are made by the official chemist who | by reliable English firws.
The layman's guess includes every- | is also retained by our Institute for | India?” It sgeems that though the
testing work) gelatine is made onlyi Brahmin's seruples will not permit |
p of the shin hone l him to kill for food the cattle are

Some 246,000 | used for draft animals; they develop |
Just fo geitle them thoroughly. At | steers contribute shin bones for thig | a large bony structure and are mer- |

from the inner stri
of healthy -cattle.

purpose to this plant weekly.

Should Know About Her

and the other half from India via |
tests | England largely, and dre certified |

¥ | cifully killed at a certain age—it be- |
Camden (where, by the way, some of |  About half of these come from the | ing also wicked to work them past a

“Why |

I

400 Recipes
and Food Facts
$1.25 by Mail

en famille:

darned good?”

Said Ding the Cartoonist
—to A. L. P., the Director of The Tribune Institute, speaking

“How do you know these recipes you print are going to taste so

Sez we to him, “Because we taste 'em before we print 'em!”

400 Recipes and Food Facts

—which will add “know how” to your kitchen work, technique to your
cocking and savor to your mentis.

The Institite is not coldly intellectual about foods; it not only knows good
food, but it gloats over the same and believes such food means much to

wholesome, happy home living and social life.

This card catalogue of choice recipes and food |
facts will supplement your cookbook in many {
ways and give you blank c: -ds to paste up future |
favorites and file them in their proper places in \ !
No losing them or searching for them i
through the drawer of the kitchen cab-
inet—if they are filed away in this box.

the box.
futilel

£1.00, if you Call; $1.25 by Mail
Address, Tribune Institute

New Dork Tribune

154 Nassau Street, New York
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Mrs. Charles B. Knox who, as a

home woman, found that it was

part of her job to take up her

husband’s work and hand it on

to her son-—amplified and im-
proved.

| certain time. The hide is used for|
| garments and sheoez and the b(mesi
lare exported. So that is what gela-|
| tine's made of-—a clean little slab crfi,
| bone, pure as a bone button! {

: _“-:?::L_‘:“ i ey Through Many Waters
g '.‘;"*-‘-'T;""", ,:'."I" ::1"" L iy, M b’ But what happens to it to make
PR ""::“ P w‘v"‘“" I it into gelatine is another story. You
™ g T \may think you just stew a bone and

it gelatinizes. But not so. It is
eleven weeks from the time that a
supply of bone reaches the plant be-
fore it is turned out a finighed, fine-
ly granulated amber product ready
for the box. 1t is the handling that
presents the difficulties. Iirst the
phosphate must be removed, which
is done by the use of weak hydro-
chloric acids, the bone being ground.
| You get less than seventeen pounds
of gelatine out of each 100 pounds
of raw material, and every pound
handled is washed by 132 pounds of
water before it get through the
PrOCess.

After its first thorough washing

riton

- Sauces

(Mayornaise, Tartar and Russian)

merit the title “Thorough-
breds of Saucedom”—de-
lighting the alates of
epictures everywhere,
uality which recommends
them to particular people s
due to their chief ingredi-
ents—pure olive oil, fresh-
est eggs and choicest spices.
They cost a trifle more but
onee tried price becomes a
negligible factor.

dled Charles, Ven-
cll?:::e, theblyfiaimn Glass and

high class Brondway
Delicatessens

-
=

| to the

Fresh air and sunshine, system

and order, rule every nook and

corner of this model packing

plant for the last steps in box-

ing and distributing e sanitary
food product.

Box of Gelatine |

How to Use Gelatine and When: the
Woman’s Touch Before and

After Making

laborious, long drawn cut process|to son, enlarged and puritied and
necessary to give a perfegii:c clean | strengthened in every way—and the
product of high jellyif quality, free ' son looked at me proudly and saidz
from all contaminations. I 8% old | “Well, what do you think of my
days. many contaminations from  boss? It's some job working withl
utensils snd materials used crept | mother.”

into the product. For instance,| We maintain against all news
slight traces of metals are permitted ! comers, and any woman who ever
by the government standards as not | ried to do business with a son ot
incompatible with health and clean | poqoh him  gnything outside hew
handling, such as 250 parts per mil- wyphore® will bear us out, that this i
lion of sulphur dioxid (molasses will the greatest triumph of all. Anw
have this or more and it is not to | o o0 who could win that preice
be diluted when eaten as the gela- | 4.0 o son and feliow worker eould
tine is), but the test sheet at the Fget elected to any office and hold
factory that day'showed none at all | i 450

in the Enox brand; of three other | A AL e el ot e kel
metals there were none at all, and | ] “f _1 'iL'l Teuitt 56 l:tl-
on two other points the product was | VaGIREY 08 BoiRANG: : o Lot AVRREt
geven times to three times better ¥hile knowing sbout the feods yum

= .} at?
Thatuthe Tasr domanded. eat—or should eat?
Grades of Quality—On JLooks
“Wine jelly,"” not so long ago, waid

Only : A
One interesting point is that there! the one classic use of gelatine. You

g s | met it at dessert and on the invalid's
are four grades t.]f Relatine; a"mrd-:tmv. Now, wine jelly is ‘the ona
ing to whether it comes from the:thi‘ th s it s f':' AAks
first run of six hours or the subse-| o B ‘D€Te At mone of,  as Aung
quent runs of the ame length, Now, | Jemima would say, but delicious jela
thel Tast i;‘ Lo a: o e ih'r‘ ﬂ‘_qt’llieri soups, tomatn jelly salads and
 Es a;l‘s Jp!:ltl"i t\rgand whol-eso;'r;(-:' entrées. delicate aspics quickly
fiisag goesl Rut t}ie Sint Bay greater made, where onece it meant hours of

From Soup to Nuts

jellyin warn i sl okl boiling of bones and veal knuckles,
ying p 5 o[ RLEMGE, torbots for fish d molds of
color. The demand for the very first |
B ., | lemon and orange g
grade is so great, however, that b its or $ont 50
has forced the prices very far apart, | = .. 5 oEEE L e 14
Qais Lt yerevnties, LAl
and one can buy the fourth grade = ] e TR : 'T S
80| much ' cheaser; that! tha! difer: meats—all these diches are growing
! ; in favor,

in jellying power per 10 cents’

in the 3,000-gallon vats it is pumped
into outside tanks where it is limed
for three weeks in the open, new
linie being added three times, Then
for forty-eight hours it is again
washed rand pumped up into the
cooking tanks with their steam coils.
it is dropped from here into the re-
ceiving tanks and goes to the centrif-
ugals, where 18,000 to 20,000 revo-
lutions per minute serve to separate
the heavy solids. Then follow two
filtrations through wood pulp to
clarify and evaporation under
vacuum at 140 degrees (low tem-
peratures are necessary), until a 7
to 16 per cent concentration is at-
tained.

This liquor goes to aluminum-
lined tanks and is passed cver a
moving belt at 25 degrees tempera-
ture coming out a thin solid sheet.
This in turn is passed onto alumi-
num racks where it is “stripped,”
cold air is passed over it and it goes
rying rooms, kept at 90 to
120 degrees. These rooms are washed

The Sign of

& Cood Deiiler

T.Iown with formaldehyde every day,
and we tasted the partly cooled gel-
atine right from the rack (it is
then 15 per cent strength, whereas
when eaten it is only about 2 per
cent) and it had no taste or odor
even warm and at this concentra-
tion.

The grinding follows and the “out-
sider" begins to recognize the gela-
tine as he knows it, though it is in
| large coverad, lined barrels, ready
for shipment to Johnstown for pack-
ing in retail packages and distribu-
tion.

This is a very brief survey of the

And there are several reasons fo#
| this. We are getting more artisti@
and more geientifie, both, about ouw
{foods here in the United Statesy
| Teaching thouzand« of wonien every
| year the science of dietetics is begin-
i ell, not ¢nly in homes bulf

worth of matevial, for example, dis-
appear.

But will manufacturers buy the
darker gelatine? They will not,
We are great folks for associating
color and looks with quality. Note
our bleaching flour to get it whiter, | in instit
and sometimes we are well IOnic(i.m_lll'i‘u;mq
and get only the outward signs of| . iﬁ.f(' yling the nation.
quality, _butﬂ h real gain for "“r:ge!atine has a distinct appeal, now
money. It is just as well to know -

13

{ that its manufacture carefully
L t Acture relnity
when looks mean health, and \"henisatar\(lardiznf_i and controlled, and its

ivalue as a nutritious building pros
tein is establithed, beciuse of its
delicacy, appeal to taste, variety afs
forded, and ease of digestion.

they mean “rouge” and powder. Our
eating with our eyes is costing us
a pretty penny-—in some cases with |
no substantial returns. |

The Kinishing

Touches Are |
Put On at Johnstown, N. Y.

’I‘HH lined harrels of sparkling

golden powder go to Johnatown,
the home of the produet, for boxing
and distribution. It was here that
the industry was born, but it grew
{too large for the shipping of the
!raw material inland, so the trim
little cream-colored building, with
its walls of glass, ita trees and
brook and fresh air, on the edge of
| one of the prettiest pre-Revolution-
ary towns in our country, now
only finishes off the job. It does
not hurt the looks of the towm at
all either.

The sidings run up to the back
door and carry off the little ounce
packages to the corner stores from
Maine to California.

By speeding up the machines 100,-
000 boxes a day can be turned out
from this dressy little factory, so
“flossy” in its cool creams, and café-
au-lait paint and fixtures that one
searcely can believe it is capable of
hard work. The four packing ma-
chines each fill 35,000 envelopes a
day, however, and six girls pack
140,000 envelopes into boxes, while
four men operate the machines.
This is a neat sample of modern
factory efficieney with no flurry and
no ‘‘back yard.” It all makes legs
flurry and confusion than many an
afternoon tea. Indeed, Mrs, Knox
says she never learned to keep house
properly till she went into business!
(There's & thought for housekeepers
everywhere!) .

At the Center

A coenter does not need to Dbe
large. Within the compact building
there are rows on rows of card cata-
logues, graphic charts, “‘systems” of
various sortg which mean the secret
of distribption wisely conducted,
not by the hit-or-miss method. And
at the center of it all is the woman
who at fifty (she doegn't mind your

f

taught it to walk and sold it at a
big profit—not knowing, she sava|
modestly, anything about news-
papers,

Mothering an Industry

Executive ability, shrewd intuitive
insight, ceaseless industry, attention
to detail and high ideals of useful-|
ness. It is good to know that thesn
mean the successful mothering of |
industry just as they do of a fam-
ily. Whether it was the orchids in
the greenhouse that gave joy and
also paid the coal bill, or the home
atmosphere of the packing-house, m
the office atmosphere of her kitchen, |
or the visioning and accomplishmens
of a town pageant, it wag evident
that here was an all-round woman!
who put head and heart into every-
thing her hand found to do. Wo
with we could nominate her for the
United States Senate. 1If she could
only help reorganize that the way,
she has the gelatine industry what
a grand and glovious thing it
would be!
Any woman who is not “sold’ |
on her own sex and their ability vo|
play whatever kind of hand fate|
may deal them ghould have a little!
talk with Mrs, Knox and then go
home and begin to practice. It is
aways the way withk these food
journeys. We go out to find a food, }
and back of the food we always find
a person who might be President, it
wouid seem, if he weren't a food
manufacturer. I
Here it is Mrs. Knox who I3
handing a business on from father

THINK AHEAD TO XMAS!

Lknowing that, either) took up the
business her husband left and tripled
it in eight years. She ig or was an
lanti-sun'ragist; she is a notable
| mother and grandmother; she ingists
that the creative and difficult pert
of the work was all done when she
| began, that she only supplied the de-
ail and elaborated the plan already
aid out. It was the next job that
:ame along when the children wero
grown up, and go she took it on.
| This home-staying, nen-voting
womsn also inheritéd a small news-
paper along wi‘th the business and
found it was trading out its adver-
tising, paying it salaries out of the
gelatine profits and otherwise act-

ing as no self-respecting newspaper

4 B al deslgn
ey 02 819,50
For sale wherever electric appliances

and furviture are sold-—or (write us
direct,

C. B. Worthen Co.,
200 Producs Exch.,N.Y.C.
Tel. Bowling Grean 807

should; =o she put it om itz feet,

| cream

| together.

/

The old-fathioned course dinnes
ending with a generous serving of a

| heavy pudding or iced confection, is

giving way to more reasonable and
lighter foods. The highstrung, desk«
bound, steamheated human of the
twentieth century, just can't digest

{ the beef and ale and heavy sweets of

former days. And gelatine desserts
of all sorts with fruits and whipped
abound, and even candies,
from gimple flavored pastes to los-
cious combinations of preserves and
nuts depend on gelatine to hold them

So from soup to nuts this obliging
and unobtrusive food, with its own
food wvalue well established, never-
theless excels in enabling other foods
Lo appear at their best at any stage
of the meal, and according to latest
advices seems to make them more

| readily assimilable as well as maore

eagily eaten. Apparently, what the
League of WNations really needs is
“more gelatine” to hold it together,
muake it go down easily and help the
world to assimilate it after adoption!
All foods have thelr social and mys-
tic phages. Gelatine is a builder and
binder. Hemember it.

—————
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To Tempt a -
Delicate Appetite

T'S the general practice in hos.

pitals, you know, to serve things
jellied. That is because doctors
everywhere realize how healthful,
appetizing, end attractive are pure
gelatine diches {or the sick and the
convalescent,

One of the most tempting things 1
know f{or'invalide, sy well as fov
other people with finicky apperites,
isa delicate Milk or Ivory Jeily. It's
not only decidedly palawable, but
extremely nourishing as well, and
perfectly simple to make:

| envelope *Knox Bperkling Qelatine
8% cups milk 1 teaspoonful vaniiia

M cup sugar Hew gralons salt

Mokea eight individual servings.
Seonk gelatine In halfeup milk five min-
wied, Szald remalniog milk with soger
and sdd eoaked gelaiine. Straln, cool
sllghtly, ndd ﬂnuori\:* and turn into »
mold first dipped in cold water and chiil.
Eeorve with currant, straw! ¥, OF BBY
preferred felly. Aceompany with sngsr
nnd thin crean, or bolled custard, Sub-
atituts ergam for 1he milk and toe
becomes Ivery Seliy.”

% Kaow Spurdiing Gelatine is specified
because of excepiional purity.
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